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CO-OPERATION IS
" CURE FOR EVILS

Markeling Organization Success-
ful Only When Formed on a
Sound Basis of Service.

SUCCEED BY TEAMWORK ONLY

Characteristics and Makeup of Local
Population Should Be Considered
In Formation of Assocint|one
Other Essentials,

There I8 no magle about eo-Operi-
tive marketing, although In hondreda
of oases It hoas produced remarkalle
results, Nor does It serve a8 a cure
nll for our present distribiution prob-
lems, thoough It has proved a specess-
ful remedy for many present evils
There are 14,000 or more farmers’ co-
operative buying and selling associn-
tions in this country hearing testimony
to the practicability of the co-operi-
tive principle, which Is, In substance,
nn economic adaptution of the old po
ltlenl wslogan “In  union thers s
wirength"

It I8 the desice of the Unlted Stotes
department of agriculture that per-
pons Interested (n cooperntive markel-

thg thoroughly understand the hasls
of such organized efort and follow
the right methods The burean of

markets of the departmont of agricul-
ture, having wade an extensdve study
af this subject, Is propared to wdvise
with any gronp of Tarmers who want
to underinke buylng—or selling—co-
operatively, A number of require-
ments must be met before prospective
co-apermtors cnn succeed,

In the first place the clinrncteristics
nnd makeup of the loeal population
shonukd be considersd In the formation
pf & coeperntive marketing assocla-

Hon, A community which produces n
ronsldernble gunntity of one produact
or 0 few produets offers better oppor
tunltles thils

for nn

undertnking of

Members of a Co.operative Organiza.
tion Bring Their Wool to Be Pooled,

sort than one which prodoces a litile
of speveral Aifferent produets, Ong pd
vantage of Joint eMort arises from the
hundling of relntively large quantities
Unfortuontely some groups of farmors
hnve tried to form marketing sassocin
tone without having n sufficlent vaol
ume of business and they have falled,
[ Loyalty to Co.operative ldea,

If the existing marketing ngencles
in the community—whether for grain,
wool, fruit, garden produee, or what-
ever the line contempinted for co
operative selling—are oficient nnd rea-
scunbly adequate, and If the farmers
in the community feol that they nre
belng served satlsfoctorily by these
private concerns It (s doubtful if o o
operative orgunization  will  succesd
But If the existing private agencles
are Inndequnte and If the farmers ean
be made to see the saving that will
gesult to all concerned If they unite
teartily In an nssocintion, then thora
s n good ehance of winnlng, But the
co-operntive principle must be ndhered
'lu. Members of an organization sup-
poged 1o be co-operative cannot be ex-
pected to have a vitnl Interest In o
project which Is really oporated for
the profil of and controlled by o fow
Individuals,

Many porsons do not have a clenrly
defiped Idea of what a cooperntive
wrganization I The term “co-opora-
tive” In often used rather loosely
Where n concern is opernted for the

profit of the persans Investing enpital I

o it and seeking dividends on s eap
dtal, the undertpking s nonco-apers-
tive, On the other hand, In n co
operntive marketing or selling organi-
gatlon each member usunlly hns one
wote {in o nonco-operative concern the
woles nre In secord with the money In-
wosted) so that one or a4 few wmembors
wlill ot control Its operations. 1t Is
condueted to render service and effect
pavings for the membors and not to
N llm‘ﬂ for disteibution as divi.
dends on the money Invested. To be
sure, A falr rate of Interest ls granted
to capital Invedted by the members
nnd the bainnce of any surplos to be
distributed s divided In accordance
with patronage; that Is, the amonot of
husiness transacled with the organiza-
tion.
Essentials to Success,
Contracts between the membors nndd

#

certnln shilpments, so that each ship-
per hinving products of the sume grade
willi recolve the same price.  Fallure
to adopt the pooling principle may re
sult In Injustice to some of the inem-
bars, ns experience hins proved more
than once, Conditions and practices
In graln marketing make the outright
purchase of members’ products foeas-
Mile, but this does not usuplly apply
to organizntions handling other ecom-
modit e
Farm of Organization.

Farmers' cooperntive marketing as-
sociations  are formed with  eaplial
stock or formed on the nonstock plan,
Hoth forms huve favorable fentiures
which the bureau of markets will be
glad to explain to any Interested pers
som.  Another watter to which enreful
attention should be glven 1s the proper
flnuncing of a co-operative project,
The by-laws of the association should
be painstakingly drnwn and should be
thoroughly discussed by the member
ship so that there will be no misunder-
stnnding Inter, The guestion of Incor-
poratlion will also have to be declded.
While Incorporation Is not necessury,
In most cases It Is considered advis-
able. Unfortunately the sinte lnws
for hodles of the character here dis-
cligwed are far from oniform, some of
them mnking no  provision for oo
erntlve arsociniions,

The above parigraphs serve only to
snggest some of the prineipal prob-
thut have to be considerad In
forming n co-operative enterprise. Per-
sons wishing to Investignte this matter
further will find It profitnhle to com-
muntcate with the United States de-
partment of agclenlinee, which will
supply them with erature contaln-
Ing n full” diseusslon of these and re
Inted guestions,

lems

WELCOME SOURCE OF
PIN MONEY IN SUMAGC

Many Tons of It Allowed to Go to
Waste Each Year.

Plant Can Be Gathered and Cured Any
Time During Summer and Mar-
keted Whenever Convenient—

Bonus Given for Leaves,

The demand by manufacturers for
Ameriean sumpe this senson totnls
GO0 te TOO carlonds, or from 5,000 to
TO00 tons, aceording to Information
received by the Unlted States depart-
ment of ngriculture. The price mnges
uround £2 a hundred pounds for sumne
dellvered ot the shlpping polnt or st
the extruct factory.

Cogntry people should find a ready
moarket this year for all the suwmie
thoy ¢an gather. Belng a wild plant,
sumng costa nothing to ralse, and the
muny tons of It allowed to rémnin un-

guthersd ench year can be rendily
turned Into profit.  The sumae senson
Insts  about three months, Unlike |

herry nud other crops, sumnce does not
have to be harvested all ot once. It
ctn be gnthersd wnd cured from time
to time throughout the summer aund
marketed when lurge enough quantl
tles have been collected

In addition 1o ofering higher prices
this year, severs] manufucturers nre

willing to pay bopuses for sutticlent
quantities of clean, bright, well-eured
sumne lewves, containing  not  more

than 10 pep cont of stall, By proper

Iy guthering and curing the sumie, the,
gntherer enn make more money sl |

will help to estabilsh wore Hrmly the
domestle  sumae  indusiry, which
through  development and  expansion
should provide n welcome source o

Income and employment In boroisl
times,

Ginther only the biack or dwarf
sumne, which enn be ecaslly distin:

gulshed from the other varletles by
the peeulinr wing growth along the
lenf stoms nnd by the brittle, blacks
specked stalk, In some sections the
white smmae Is nlso gathered, but It
generully brings a lower price, ns nll
manufacturers prefer the black ve-
riety., Harvest doring July, Aungust

nnd Septowber, Break the sumione stalk |

off close up to the leaves Just under
the lowest lenf stem, or, betier yet,
gnther only the leaves and leaf stems
Do not collect long bare stalks, ns this
produces low-grade, low-priced sumac,
Cured sumne ready for warket shouls
contaln very Hude stalk, never over 25
per cent. If a good bit of stalk has
bheen gnthered with the suymae It enn
be ohslly removed by flalllng and fork-
g out aflter the sumae has been
eured and Is ready for bagging. Do

not goather red or yellow lenves, or
berries nnd bloom. The bloom win
ruln good sumne, As soopn as the

sumne lins been gathered, place It In
the shade or under cover. Exposure
to the sum for an hour or two mway do
no harm, but the pulled sumae should
never bo left all day in the sun, ns It
will gulekly scald and be ralned In
color, Never let the gonthered or
cured sumae become wet from elther
dew or rain, At the end of the dny's
gathering, bhaul or earry the sumine to
n barn or covar, Spread it on n clean
Noor or on sscks In layers not over
14§ feet deep and tarn 1L onee or twlee
n day untll thoroughly dry and erisp

the organization wherehy they ngree
to market certaln products through 1t
are vitlly lwiportant In many  in
stances, especially in the case of psso.
clationz hondling perishable prodacts
The Michigan Potate Growers' ex-
change, the Callfornia Frult Growers'
exchonge and many other successful
orgnnizations follow this plan

The pooling of products sold 1hrough
the organization I8 also an Important
feniure. By pooling s mesnt rversg.
ing the returns recelved for products
wold during a certaln period, or for

I'low early for winter wheat,

. - -
Swoeet clover makes the soll rich,
- - -

Take enre of the mowing machine
L] - L]

Alfalfe Is an exceedingly profitable
Crop.

‘gb

fvery ocoupation lifta Hiself with th .
anlarging Hfe of him who practices L
The ctupation thay will not de that
no man roally has & right to occupy
himsell sbout,

MORE CASSEROLE DISHES.

Venl hearts are most savory and

four veal henrts;
slice themn, roll the pleces I four and
fry them In hot fat. Pluce the hearts
In & heated casserole, add to the fat
In the pan a cupful of water or stock,
a minced plmento, n teaspoonful of
salt and half o oy leaf. Pour the
mixture over the bearts nné cook twe
Vhours,  Five mimutes hefore serving
| mdd the silces of bacon,
|  Braised Caif's Liver.~Make smnll
slits with a knife in the liver and' in-
sert mineed onlon and slices of bacon,
using one ontan minl TWo ounees
| haecon to Ywo poutds of liver. Brown
fat nnd flour, three tablespoonfols
ench, add liver and roll votil
| menred In the fot und Howr, Place In
a ot ens=erole, add o #lleed enrrot,
a bit of boy lenf, salt, one-half eupful
of stenined tomato, a cupful of hot
witer or stock and hake two and one«
half hours

Vegetables en Cansserole.~Cut tur
| oips, squash, or enulifower Into small
pleces and cook In sulted water until
tender, Drealp, place in o cnsserole with
two minced green peppers, o thble
spoonful of butter and one-half cup-
ful of crenm or rvich milk., Bake In n
modernte aven ffteen minutes. Then
pour over n orenm sauce, add a lnyer
of buttered crumbs and eook uncov-
ered until the erumhs nre brown
| Kidney en Casserole.—Select sheep's
kldneys, skin, dip Into a mixture of
minced parsley, onlen and thyme,
Add a tablespoonful of flour, cayenne
and salt to taste, Add two tahle-
spoonfuls of butter amd eook In n
rassorole for thirty mibutes, Remove,
pour over a cupful of clenr stock
mixed with n tablespoonful each of
flour and butter; cover with buttered
erumba and buke one bour. When
ready 1o serve put several tahlespoon-
fuls of cooked riee In the casserole
aronnd the kidneys with rolls of crisp
wmeon.  Serve vith tonst.

*Oh for n new generation of day
Areaminra  They will not nsk In life
worth living—they will make 1t so,
Thoy will transform the sardid strug-
gla fur existence Into glorlous effort
o become that which they have ad-
mired and joved.™

WORTH WHILE GOOD THINGS.

Apples nre frult of which one never

Hres and they are usunlly In season
In woime form.

Spiced Apple. — Wipe,
core and pare six lnrge
npples and arrange them
In w baking dish, Mix
sugar, o pinch
nnd elonnmon to tnste to
il the cavities,
ter and bake until the
napples are soft, basting
often with the sirup In the dish.  Ie-
moye to the oven and brown. Chill,
perve with sugar and cream, For the
meringue use the whites of two eggs,
four tnblespoonfuls of sugnr and one
halt teaspoonful of fnvoring extract.

Scrambled Eggs With Corn.—Take
one cupful of fresh geated comy, three
eges, one copful of milk, one tahle.
spoonful of finely minced groen pep-
per, one (nhlegpoonful of botter and
onc-half tepspoouful of salt, Put the
corn, pepper and half the milk In »
mucepan and eook ve minutes. Beat
Cthe eges and balf a cupfal of milk to-
| gether, add (o the corn and cook slow.
Iy, stirring constantly untll set. Add
|hu||fr. anlt und serve on gllces of but-
| terod (oast,

Deviled Oysters.—Take two dozen
oysters, one cupful of emeker erumbs,
one tablespoonful each of catsup and
Worcestershiire sauce, one small onlon,
one tablespoooful of butter, salt and
pepper as required ; saute the chopped
onlon in the butter, chop oystord fine
and tarn into the oplon. Stew ten
[ minutes, add three egge and the other
| Ingredients and #tir untll of the con-

sistency of scrambled  egs,

Bauce Henriette.—\Waush one-half
| enpfol of butler and divide Into three
parta.  Put one plece In a8 saucepan
|wlm the yolks of three eggs slightly
"beaten and mixed with onehalf table-
| spoonful of lewon Julee and one table-
|mmnml of water. et the saucepan
hato a lnrger one of hot water, place
over the fire and stir constantly untll
the butter Is melted, Add a second
plece of butter, nnd when melted the
thind plece, then add two tahlespoon.
| faln “of tomnlo puree, one of \Woreea-
'!trrultlm sance. one-halt tablespoonfol

of parsley, one-hnlf teaspoonfyl of
minced parsley, one-half teaspoouful
of salt nod o dash of eayenne. This
sance should be perfectly smooth and
of the consistency of a bolled custard.
To prepare the tomato puree cook a
cupfml of tomwate until thick, reduce to
three tablespoonfuls, then put through
a sleve,

BIN

of |

well |

of salt |

Add wne |

The Liitle Pool,
I am too small for winds to mar
My surface, but I hold & star,

SAVING SUGGESTIONS.
The outlook for the coming yenr s
not ot all promising in regard to lower

l prices for food,

when well cooked taste much ke
S #n th wine
brosnan ;-ryfouri I:runa:rlrn In
Kiices of bacon to | .
Som 1 frriae] ry iy e
from the frying M
- spending, her wso-
DA ed il clnl standard. We
smnll slleed onlon By “.wm.
in the hot fad. must Ithmlm .
Trim and  wosh! ed w slmp

| food, slmple plepsures aod  slmpla
Ivlmluw If we all pull together we
[ mny hope to help conditions, The
consumer must help to see that the
former gets reasonnble prices for his
products and he must endeavor to help
|le governmgnt o protect the econ-
sumier from the extortion of unserupu.
lous speculntors, ‘The great hua and
cry of the people that the farmer I8
profiteering wonll cense If those who
mnke It understood the real fact that
the farmer Is the poorest pald worker
In this eountry; ho averages 11 cents
5“" hour, When the farmer strikes
und refuses to sell or produce except
for hix own nse we may appreclite
something of the burden he has borne.

Foid curefully served, nicely pre
pared and garnished Is mach more ape
petizing thun enrelessly prepared food
nnd thus there I8 less waste. Sauces,
seasonings and varlous garnishes are
Important food adjuncts,

One need not be niggardly or gae
shinonions In serving food,
dren shonld have plenty of plaln food
nnid a growing boy or girl needs ns
wpeh ws nn adalt, The followling sug.
gestions werg glven us during the war,
but they are ag necessnry now with
nenrly everything higher In price than
twWo years ngo:

Pack eggs bhefore the fall prices
mnke such pucking too expensive, The
sterlle egg keeps much better than the
Ffertile.  In some states the splendid
customn of having a cockerel day and
killing off nll surplus stock ls one te
he recommended to every state In the
Unlon, Eggs pucked In one part of
wnter-gloss to ten parts of water wil
keep Indefinitely, Boll the water, cool
It, add the water-ginss, Thirty or Jorty
cents” worth will cover 24 dozen egea

Don't order more perishable foods
than cnn be wisely used. Plan menls
nhead to avold waste nnd by order
Ing ahoad” it helps you, the butcher
nnd the groceryman,

Think truly and thy thought
Shall the world's famine feod;
Bpeak truly and ench word of thine

Shall be a fruftful seed:
Live truly and thy life shall be
A great and noble croed
—Horatius

Bonar,

| INTERESTING SPICES AND CON.

DIMENTS.
Splees may be grouped Into four
| elnswes:  ‘Those which nre the bark
of the parent plant;
thise which nre 1t
fruit or flowers, those

which are Ita root stocks
and those which are Its
geeds,  Clonamon and
tossln nre  cloaely
Inted. The bark of the
clnnamon tree I usually
stripped from the shoots
when about two yenrs old, which are
fermonted to moke the stripplog
easler. Cossin bods nre the undevel-
oped Nowers of the cassln tree, The
erop of both elnnamon and enssia are
hnrvested from May to November, Be
eanuse of the warm cordial efMect of
clnnnmon, ten made from It Is used
for colle nnd nouseds.

Chicken fat 18 o most tnsty fat; ev
ery spoonful should be saved,

The vanilld bean 1s contalned In the
pidd or fruolt of one of the orchids, a
vine with spikes of large fragrant
flowoers., This plant I1s neilve to Mex.
Ieo, South Amerien and Asin, The
flavor Is =0 genernlly ked that the
dlemand far excesds the supply und
other flavors similar to vanilla are
used, ns It Is becoming more and more
gCaree,

In Chinn the Canton ginger Is fa-
mous for confectlons and Havoring,
and Is o grent fovorite in this country,
It comes in small Jurs or packed In
boxes us crystallized fruilt.

The netive principle of horserndish,
Ite volatile oll, Is ldentleal with ita
wear relative, mustard.  Horserndish
while popularly considered merely a
eondlment, s used medicinnlly, 1t ls
g0 beneflelnl and stimulating to the
digestive organs that It Is often pre-
seribed as m tonle 10 create appetite
when n genernl run-down eondition
prevalls, It Is considered un exeellent
blood puriBer and good for the kids
peys  Mixed with boney It 1s n most
efMicnctous cough remedy,

Ginger nnd  horserndlsh sare the
chlef representdtives of the root stock
type. Theso moots are koown and
tarown in both hemispheres. The Amer.
lean colonles Inherited the old Duteh
and English uses of both for seasoning

mears, plckles and the ginger root In
preserves, sweetmonts, enkes and for
madiclngl uses,

Veresc Mesa

The chil- |

re- |

KITCHEN WASTE
£00D FOR HENS

Unspoiled Table Soraps May Be
Sucoessfully Fed to Fowls
Confined to Back Yard,

RUN THROUGH MEAT GRINDER

Well to Mix Mass With Bome Corm
meal, Bran or Other Ground Graln
Until It Assumes Crumbly
Condition—Feed Dry Mash.

—

The eity flack should ba fed ns
elienply as possible, consistent with
the production of eggs, or its own-
er will find the venture an expensive
one,  All table scraps, kitchen waste,
ete, should be utilized.  Seraps of
| meat or left-over vegernbles that can-
not be used-In any other way mnke
excellent feed for the birds. Many
other waste products, such as beet
tops, turnip tops, cearrot tops, potnto
parings, onfon tops, watermelon and
cantaloupe rinds, the outslde leaves of
cabbnge, waste lettuce lenves, and
bread and eake erumbs are rellshed
by the hens and enn be used to the
best ndvantage.

Moldy Brend Harmful.

In snving the geraps and waste it Is
well to separnte the portlons adapted
for feoding the flock aod place these
In n receptacie or pull of thelr own,
Decomposed wiste materinl or moldy
bread or cake should never be saved
to feed to hens, as It I8 harmful to
them nond may cause serfous bowel
trouble. Sloppy miaterial, such as dish.
water, shonld not be thrown Into their
pall. It Is also useless to put In such
things s banann peels or the skins of
aranges, ns these have little of no food
vitlue,  Any sour mitk that s not utll-
ized In the houssa should be given to
the chickons. This may be fod sepn-
rately, either as a drink or In the form
of ¢clabler,

When the family's table waste I8 not
suflicient for feeding the flock, At s 1s.
| ually possible (o get some of the nelgh-

bors who keep no hens to save thate-
rial sultable for feading. Many peo-
I ple nre gind to do this If furnished
| with n small pall in which to plave the
| waste,

Table scraps nnd kitehen waste are
ilu.'sl prepared for feeding by running
them through an erdinary household
l’ruml chopper or meat grinder, say
poulsry  specinlists  of the United
| States department of agrienlture. Af-
iter the muterin) hns been put through
the grinder 1t I8 usually a rather moist

Muck’ Waste Product Can Be Fed to
Advantage to the Back.Yard Flock,

mass, and It Is well te mix with It
some corniieal, bren, or other ground
grain until the whole mass assumes
;a crumbly condition. The usual meth-
od Is to feed the table seraps at noon
for at night, or nt both thmes, as myy
| be desired, in a trough or on a board.
[ Al shonld be fed that the hens will
eat up clean, Feed not eaten afler
one-half or threequarters of an hour
[ ghould be removed. If allowed to re-
mnin It may spoll and will be very bad
for the hens,
Well to Feed Grain Also,

With the table seraps thls may be
given hest as a light feed In the morn-
Ing. Four or five handfuls of grain

(nbout Wnlf pint) scattered In the Iit-
ter, will be suficlent for a flock of 20
[to 25 hens. If npot enough good,
| sounil, substantinl table scraps are
| mvallable to furnish full feeds both st
rnmm and at nlght, another feed of the
| graln mixture should be given at the
night feed and should consist of as
much as the hens will eat up elean,
A good graln mixture for this purpose
Is composed of equal parts by welght
of wheat, coacked corn, and_onts. An-
other sultuble grain mixture is com-
posed of two parts by welght of crack-
ed corn and one part onts

In anddition to the gralo and the ta-
ble scraps It Is well to feed a dry
mash. This dry mash I8 composed of
varlous ground grains and Is placed In
n mash hopper or box from which the
hens ean help themselves. The nd-
vantnge of foeding such a moash (s
that the hena alwoays hove access o
fowid, and this tends to make wp fov
any fanlty, Inexperienced, or lasufl)-
clent feeding.

The hens should have nccess at all
times to & supply of grit or stones of
a shze small enough o be swallowed
rendily. A supply of ordinary gravel
Lavlll answer the purpose of grit very
well,  Crushed oyster or clam shell
nlso should be given to the hens and
be kept before them at all times. If
this Is withheld the hena are likely to
inck suficlent sholl-forming material
In thelr feed, with the result that they
iny many soft-shelled or thin-shelled

gL

JOINTWORM FLIES DO
MUCH HARM TO WHEAT

Toll of 1 to 5 Bushels Per Aore
Exacted by Pests.

Experiments Show That Plowing Un.
der Stubble Is Effective Means of
Combating Insects — Other
Worma Are Injurious

Insects to which farmers as well as
selentists have given comparatively Iit-
tle attention, but which constitute a se-
rlous menace to crops, are the joint-
worm files, One reason for popular in-
difference to these files |s that para-
siten have usually kept down thelr
number and oanly oceasionally have
they been able to multiply suiclently
to cause serfous destruction. Though
the whenat Jolntworm hnas been viewed
with a degree of Indifference, It oftén
exncts a toll of from one to five bush-
#ls per acre, If 1t had not been for
the parnsitos which attack this Joint.
worm, farmers In the eastern states
would long sinee have been forced to
abandon wheat growing entirely.

According to éntomdlogists of fhe
United States department of agricul-
ture, the mennce I8 serlous enough to
call for more definite protective mens-
ures than have been pricticed, Exper-
iments Indieate that plowing under
the stubble In an effective means of
combnting these Insecta, This de-
stroys all of the Insects If all of the
Infested stubble could be completely
buried, but this Is practlieally impossi-
ble. Nevertheless, It serves na an ef-
fective means of control, While such
n method woulld necessitnte o ehange
in the rotatlon of crops where wheat
Is usod as a nurse crop for clover, mil-
llons of dollars ¢ould bhe saved annu-
ully if It should be adopted, In the
opinion of experts.

If the crop rotatlon wore changed
nnd the stubble plowed under, 1t wonld
suppress not only the joint worm, hut
also the Hesslan iy, and thus two of
the wajor Insect pests of wheat would
be lInrgely shorn of thelr power o
harm our most valinble bhread grealn.

The barley Jolnt worm, the rye Jolwe
worth, und the rye straw worm un-
doubtediy could be eontrolled In the
same manner, If necessary, The wheat
straw worm ls. very easy to control
Since one generntion I8 nlmost wing-
less It Is only necessary to keep down
nll volunteer wheat afhl never plant
wheat nearer than 40 to 50 yards to in-
fested stubble. Thig nllows a wide mar-
gin of safety, since these Insects do
not travel more than 12 to 15 feet, It
15 belleved.

MINNESOTA BOY KNOWS PIGS

Filteen.Year.Old Member of Pig Club
Has Been Taken Into Partner.
ship by Father.

The firm of J. Kasper & Son, farm-
ers, 1s loented in Medford, Minn, The
Junior member of the firm, Valdimore
Knsper, 1s 10 years old. e has been
& member of one of the pig ¢lubs or-
gunized by the Unlted Stateg depart.
ment of pgriculture and the State col-
lege for two years and knows a good
plg when he sees one.  His father,
ke many wise fathers nownduys, hos
{nken his son Into partnership with
hitm, The old Idea of a father keap-
Ing all nuthority entirely in his own
hands until he dies or I8 forced by
Illuess to turn It over to some one else
Is slowly becoming a thing of the
pust. Farm fathers are nwakening to
the fact that If they want a boy to be
contented and to stuy on the farm,
they can easlly do It by giving him
n share of Its responsibllitles and
profits, as well a¥ a share of the
work.

HIGHER VALUE OF PUREBREDS

Shown Most Conclusively by Parsons
Whe Are Disgarding Inferior
slock of All Kinds,

Murebred sires, 060; purebred fe-
males, 114; crosshred femnles, 702;
grade females, T00; merubs, mnone.
This I8 the breeding of live stock on
a Florida ranch just eunrolled in the
“Better Hires—Better Stock™ move-
ment. The figures represont cattle,
horses, swine, sheep, goats, and poul-
try. There ls a noticeable tendency,
the Unlted States depnrtment of agrl
culture states, for persons who uyse
pursbred sires to acquire n considers-
h:n number of purebred femnle stock
algo,

The value of domestie animals of
Impraved breeding Is shown most con-
clusively perhaps by the rapldity with
which persons who keep some good
and some Inferlor live stock
of the Iatier. The cnse mentlged I8
belleved to be typleal of this tendency.
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Bour milk, next to onts, is the most
lmportant eléement in the growing
chick's ration.
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It a cockerel I8 eaponlzed after four
months of age, there 1s danger of
denth from luternal bleeding,
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Separating the spring pullets from
the cockerels Insures the pullets a bet-
ter chance to eat and !ﬂuv
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The poultrymap who adopts a sys-
tem by which he s able to plc¥ out
his profitable bena, Is the man who
makes the most money out of the lenst
number of fowls,




